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Designated U-pick Times and Days 
the 
Farm Newsletter 
Week of 20 June 2016
Strawberry U-pick 
IS OPEN 
Come join us at the farm to pick strawberries so 
they don’t go to waste! 
Strawberries are free to Share members with NO WEIGHT 
LIMIT! Others can come pick for $2/lb. 
Monday - Friday 
7am-12pm 
W E E K  6  S U M M E R  2 0 1 6









Beets  Coming soon… 
3
WEEK 6 SUMMER 2016 
Basil-Mint Sauce
By http://www.eatingwell.com
Makes: 1/2 cup     Serving Size: 1 Tbsp     Active Time: 10 minutes     Total Time: 1 hour 10 minutes
Ingredients
- 1 1/2 cups packed fresh basil leaves,
finely chopped
- 1/4 cup packed fresh mint leaves,
finely chopped
- 1 small clove garlic, minced
- 3 tablespoons red-wine vinegar
- 3 tablespoons extra-virgin olive oil
- 1/2 teaspoon ground coriander
- 1/2 teaspoon salt
- 1/8 teaspoon freshly ground pepper
Preparation
Combine all ingredients in a small bowl. Let stand at least 1 hour before serving or cover and 
refrigerate for up to 3 days.    
Nutrition
Per serving: 52 calories; 5 g fat (1 g sat, 4 g mono); 0 mg cholesterol; 1 g carbohydrates; 0 g added 
sugars; 0 g total sugars; 0 g protein; 0 g fiber; 147 mg sodium; 41 mg potassium. 
Carbohydrate Servings: 0
This healthy herb sauce recipe brings together mint, basil and ground coriander. Use as a healthy 
sauce for topping chicken, fish or pasta.
